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When you’re ready to spend more time enjoying the festivities and less time 
making meals, choose Vitamix®. Easily create the perfect rich sauces, fabulous 
cocktails and frozen desserts with a high performance blender that’s built to last.
Plan your moment at vitamix.com.au/holiday-cheer

VITAMIX FIRST BECAUSE VITAMIX LASTS

YOU MAKE THE MOMENT.

VITAMIX MAKES
           EVERY THING ELSE.
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Styled by Amber Keller and photographed by 
Al Richardson. Our models are Amelie and 
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PARTY, PARTY!
From Thanksgiving  
to Chinese New Year, 
it’s time to get together 
with friends, family and 
colleagues to share  
good times and build 
happy memories. 

Because Costco is  
a United States company 
that reaches across 
the world, we decided 
to share some of the 
sentiment behind

America’s most popular holiday, Thanksgiving. It’s a great 
excuse for families to get together and feast, and it kicks off 
the summer end-of-year celebrations. With that in mind, we’ve 
crammed this edition of The Costco Connection with  
great ideas for gifting, decorating, entertaining and enjoying  
the festive season. 

On page 23 you’ll find a whole mouthwatering section on 
seasonal foods, covering everything from buffet fare to baking 
a ham, and if deciding what drop to serve with a particular 
dish has you in a dither, turn to p32 for our wine buyer’s expert 
pairings suggestions.

We also go behind the scenes to find out how to grow the 
most succulent pork, explore the art of barbecue roasting and 
feature those two most Australian gems: opals and South Sea 
pearls. They just happen to make great gifts, too. 

Our celebrations wind up with Chinese New Year, always 
a spectacular and fun event. Shrewd, courageous and hard 
working, the rooster’s characteristics will come in handy during  
a year that will reward perseverance and sound values – 
something we know all about at Costco!

Best wishes to all our members for a safe and happy holiday 
season. See you in 2017.

Managing Director
Patrick Noone
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M E M B E R  C O N N E C T I O N

TOP
TREE

OF THE

The Christmas tree symbolises seasonal 
celebration: children love to help dress it, 
it’s the depository for family gifts, festively 
wrapped and nestled enticingly around the 
base, and the location where everyone 
gathers when it’s time to open the presents. 

Rather than chopping down a living 
tree, which slowly dies while shedding 
messy needles, the better choice is an 
artificial tree that looks like the real thing.

At Costco you will find a virtual forest  
of Christmas trees with outstanding features 
that make them as convincing as they are 
beautiful. Plus they come lavishly adorned 
with fairy lights!

The GE Just Cut Aspen Fir tree series 
featured on the cover of The Costco 

Connection are regarded as the 
most realistic-looking artificial 
trees in the industry, due to  
the upswept design that 
faithfully mimics the tree’s 
habit, and moulded multiple 

tips to the branches. 
“Unlike conventional 

artificial trees, which are 
made mostly from cut 
PVC, the Costco GE 
Just Cut trees are 

manufactured with a much 
higher ratio of the realistic 
polyethylene tips,” says Doug 

Moyer, Vice President of 

Nicholas Holiday Inc., the company that 
manufactures Costco’s trees. “This higher 
ration of PE tips allows us to create more 
lifelike tree branches.”

For example, the 2.3 metre Just Cut 
tree has 70 per cent PE tips and only  
30 per cent PVC, with the same ratio  
applying to the 2.75 metre and 3.65  
metre trees. 

The range of sizes allows for various 
uses, with the top of the small tree just 
clearing the ceiling in a standard home, 
while the larger sizes are perfect for 
corporate lobbies or outdoor settings. 

The dual-colour, three-in-one multi-
function fairy lights are tough, cool  
burning and easy to replace, and also  
look like traditional lights in colour and 
brightness. The Easy Light Technology  
pole connections mean there are no  
power cords between the tree sections 
which simply connect securely via a 
guidepost and receiver connection. 

What’s most impressive, though, is the 
sheer number of lights: 700 on the smaller 
tree, 900 on the medium size and 1200 
on the tallest. Costco artificial trees literally 
outshine the competition! 

And when the festive season is over 
your tree conveniently packs away for next 
year. What more could you ask? You and 
the people around you will love a beautiful 
Just Cut tree from Costco. 

Costco is proud to offer the very best Christmas trees on 
the market: no mess, no fuss, easy to assemble, completely 
realistic and radiant with fairy lights.

CONNECT  
WITH US
‘Like’ us on Facebook for info on warehouse 
openings, special offers, book signings and special 
events. facebook.com/CostcoAustralia
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GET IN TOUCH!
We’d love to know what you think of the Costco Connection. Got an idea for a story or want to know 
more about one of our products? Write to us at connection@costco.aom.au and tell us all about it!

COME THE RAW 
PRAWN!
 Or cooked prawns, if you prefer, 
and other oceanic delicacies at our 
Seafood Roadshows in December.

Our seafood selection includes:
Australian fresh cooked tiger prawns
Australian raw king prawns
Australian sashimi banana prawns
Australian fresh oysters
Canadian whole cooked lobsters
Canadian Raw Lobster Tails
Bahama Raw Lobster Tails
US whole cooked Dungeness crab
Wild caught cooked red king crab legs

Seafood Roadshow locations
Seafood Roadshows at all Costco warehouses: 
Docklands, Moorabbin and Ringwood, Victoria
Auburn and Crossroads, New South Wales 
Canberra, Australian Capital Territory
North Lakes, Queensland 
Adelaide, South Australia 
 
Seafood Roadshow dates
2–3 December
9–10 December
16–17 December
21–24 December
30–31 December

If you’re missing parts of the 
conversation or the family tells you 
you’ve got the TV turned up too loud, 
why not drop in to one of our Hearing 
Aid Centres to schedule your free 
hearing test*? 
Costco Hearing Aid Centres
•  are staffed by trained audiologists 
•  use the latest diagnostic tools 
•  provide premium hearing aid technologies
•  show exceptional value

*Test to determine if a hearing aid could help you

Hear life!



Duracell brings your

toys to life.

From the movie

* Based on Just Play Ultimate Olaf battery test protocol. Size AA. Results may vary by device and usage pattern.
Just Play Ultimate Olaf toy shown for illustrative purposes only. Just Play Ultimate Olaf toy is not available for sale in Australia. 
© Disney. © 2016 Just Play, LLC.

Item 20079 Item 30994 Item 20075 Item 35834Item 30994Item 20079 Item 20075 Item 35834

LASTING POWERLONG
+

PERFORMANCE*HIGH
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growHow to
thebest  pork

The conditions for producing the best quality meat include open 
fields, a monitored diet and facilities for a good wallow.

WORDS Alix Clark
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S U P P L I E R  P R O F I L E

Life is good for the pigs of Mt Mercer Pork. They  
have fields to forage in, muddy pits to wallow in  
and straw-filled shelters to snuggle in when the 

weather gets nasty. While they’re free to eat as many 
insects and worms as they can find, in addition to the 
grain they’re fed, they’re also monitored by technology 
that ensures every breeding sow is getting exactly the 
nutrients she needs. 

This level of care extends to the land as well: farming 
at Mt Mercer Pork is based on a system of rotation with 
the pigs being moved and crops planted to create a 
system that is healthy and sustainable. 

“We just really like the whole system and the 
sustainability of it, and being part of a whole farm 
plan,” says Judy Croagh who, along with her husband 
Tim, owns and manages the farm. This method of 
farming “appealed to us on all those levels. A lot of it  
is about how the animals are managed and I believe 
they are happy pigs”.

The property is located about 130 kilometres 
west of Melbourne in a region that has been farmed 
since the early 19th century. The system of farming 

implemented by the Croaghs is a United Kingdom 
method that continually rejuvenates the land by rotating 
use between the pigs and various crops. Every two to 
three years the entire herd of pigs is moved on from the 
paddocks where they have been living and breeding. 
These paddocks are then planted with a fodder crop or 
lucerne for one year before being planted with canola, 
wheat or barley. It’s a nine-year rotation cycle and the 
system maintains the health of both the pigs and the soil 
which is constantly monitored to ensure the move  
is made at the right time. 

“Sows are bred outside and the babies are all born 
outside,” Croagh explains. “When the piglets are 
weaned at four weeks they are moved into the eco 
shelters. All the breeding grounds are out in paddocks – 
like a wagon wheel set up. We soil test and make sure 
the levels of nitrogen, potassium and phosphorus [from 
the pigs’ waste] aren’t too high, and every two to three 
years we move the pigs and then crop behind.” 

Moving the pigs is a process that takes a number 
of weeks as new fences are erected and the pigs are 
transferred one paddock at a time. 



B U S I N E S S  C O N N E C T I O N
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“The animals essentially fertilise the ground, 
introduce organic matter, and you then crop after that. 
You also minimise the risk of diseases,” says Croagh.  
“If you’re moving to fresh sites, it’s a fresh start.”

While the pigs stay in the one area for two to three 
years, they are moving around constantly within that 
area as they breed, wean and are then selected for 
either breeding or market. Once piglets are weaned, 
they move into igloo-like eco shelters that are well 
stocked with straw bedding where they are free to 
socialise. Waste from the eco shelters is cleaned out 
regularly and either spread over cropping fields or  
sold to locals for compost. 

With approximately 20,000 Large White Landrace 
Duroc cross-bred pigs at Mt Mercer Pork, including 
3000 breeding sows, there’s never a dull moment 
for the 25 staff. “I would say it’s very intense,” says 
Croagh with a laugh. “Every day of the year there’s 
somebody working. Pigs don’t really like the heat and 
in summertime… last summer wasn’t too bad but the 
summer before that it was hot for weeks on end. Water, 
water water. You just have to make sure they’ve got 

enough.” The staff were constantly monitoring the herd to 
ensure the pigs were healthy and comfortable.

“Every paddock has a wallow [a shallow mud pit]. 
Because pigs don’t sweat they will go into the wallow 
and cover themselves in mud which cools them down and 
also acts as a sunscreen.” She explains that, “if they get 
sunburnt their fertility rate drops off. We personally don’t 
want that and they don’t want to be sunburnt either. When 
it’s really hot everything is monitored, we have a phone 
with alarms on it that monitors water and different bits  
and pieces.”

There’s certainly no shortage of technology at Mt 
Mercer – Tim monitors the building of a new artificial 
insemination facility by way of a video-equipped drone 
that he flies over regularly. 

“Yes, my husband loves technology,” says Croagh. 
“We’ve got automatic feeders that read a tag on the 
breeding sow’s ear – she has to have her diet monitored. 
We don’t want her to be too fat, because if they’re too  
fat it’s stressful and harder giving birth, but you have to 
make sure she’s getting the right nutritional requirements. 
We’ve now got these automatic feeders from the UK that 
read the tag as she walks in and her feed is dropped  
down accordingly.”

While she’s is reluctant to name a favourite pork dish, 
one of the things she loves about this meat – which is so 
popular at Christmas – is its versatility. “I really enjoy pork, 
I think it’s so diverse and you can utilise every part of the 
animal. We’re so lucky in this country that people have 
come from all parts of the world and brought their amazing 
pork dishes with them. I love the fact that you’ve got ham 
and salami and charcuterie, and it’s just fantastic. The 
peasant farmers of so many cultures have been amazing  
at utilising everything, and I mean everything.” 



The secret to a stress-free Christmas 
is a Mt Mercer Pork Ham, the hardest 
decision will be which option to choose.

Hormone Free Mt Mercer Pork legs are 
slowly cooked for 14 hours, double smoked 
with Australian Hardwood.  The result is a 
delicious, tender, succulent ham with a rich 
smoke flavour.

This Season Costco is proud to offer you a 
choice of a traditional Ham on the Bone or 
a 1.5kg Ham off the Bone carved for your 
convenience ready for you to enjoy.

No matter what option you choose the result 
will be a Ham that truly delights this Festive 
Season. If you choose one of our traditional 
bone in Mt Mercer Hams why not try our 
delicious Ginger and Maple Syrup Glaze 
recipe, this will be sure to impress.

About Mt Mercer Pork
Mt Mercer Pork is located about 130km west of 
Melbourne in a region that has been farmed since 
the early 19th century. Mt Mercer Pork uses a system 
of farming that was adopted from a UK method 
that continually rejuvenates the land by rotating 
between the pigs and various crops. This rotation 
system maintains the health of both the pigs and the 
environment.
Mt Mercer pigs are born outside in a natural healthy 
environment where they are free to socialise and to 
express natural behaviours such as forage for food,  
build nests, wallow and interact with their siblings  
and peers.
As the piglets grow, they are weaned from the sows 
that spend their entire breeding life outdoors and 
are moved to straw based huts where they live with 
other piglets of the same age having the opportunity 
to interact and play. These straw based huts keep 
the piglets safe from predators and have deep straw 
bedding which provides protection from  
the harsh elements of our Australian climate.
Mt Mercer pigs are fed a natural grain-based diet free 
from added growth hormones and are selected for  
their suitability to outdoor breeding conditions.

Born naturally outdoors and raised in straw lined 
indoor shelters at Mt Mercer in Victoria....................................
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Baked Ham with Ginger and 
Maple Syrup Glaze
Preparation time: 2 hrs   Cooking time: 2 hrs
You will need:
• 1 x Mt Mercer half or full leg of Ham
• 2 tablespoons of cloves
• 1 cup of brown sugar (firmly packed)
• 1 cup of ginger marmalade
• 1/3 cup of maple syrup
• 1 cup of ginger beer
• 1 cup of orange juice

Directions
1. To make the glaze mix the brown sugar, ginger 

marmalade, maple syrup and ginger beer in a 
small saucepan. Place it on medium heat and 
bring it to the boil stirring. Reduce the heat 
and simmer for approximately 15 minutes 
until it is reduced by half. Turn it off and leave 
it to cool. You could even make the glaze the 
day before.

2. Preheat your oven to 180°C. Adjust shelves to 
fit the ham. Line a baking dish big enough to fit 
your ham with baking paper. You can roughly 
chop some carrots and potatoes to rest the ham 
on or use a wire rack in the baking dish.

3. With a sharp knife cut around the ham shank 
10cm from the end in a zig zag pattern. Only 
cut the rind.

4. Now start at the large end of the ham and 
insert your finger between the skin and the 
fat. Run your fingers from side to side to gently 
peel the skin from the fat. 

5. Use a small sharp knife to gently score only 
the fat (not the meat) in a criss cross pattern.

6. Wrap the shank in foil so it doesn’t get burnt 
and place the ham in the baking dish.

7. Brush 1/2 the glaze on the ham and stud the 
centres of your criss cross pattern with cloves. 
Pour the orange juice into the pan.

8. Cover the ham with baking paper then cover the 
entire baking dish with foil and bake for 1 hour. 

9. Increase temperature to 200°C. Uncover the 
ham, baste with glaze and bake for a further 
40 minutes, continue glazing the ham every 
10 minutes. Rest for 10 minutes and serve. 
Remove the cloves before carving.

TIBMtMerce162851550 2016-10-11T15:57:09+11:00



WORDS Che-Marie Trigg

Chinese New Year brings a spectacle of fun and colour the whole family 
can enjoy as we welcome the year of the red fire rooster.

The

rulesrooster
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F O R  Y O U R  E N T E R T A I N M E N T

Whether you know Chinese New Year for 
its fireworks or dragon boats, its puppets 
marching the streets or feasts of dumplings, 

noodles and spring rolls, chances are you have at least 
some idea of the celebrations that take place around  
the beginning of every calendar year. 

While the date of Chinese New Year changes 
annually based on the Chinese lunar calendar – be sure 
to keep 28 January free for the 2017 celebrations – its 
traditions have remained the same for many years. 

The first Chinese New Year celebrations are thought 
to have started at least 3000 years ago. Since then the 
festivities have spread across the world, with Chinese 
communities wishing each other prosperity and good 
luck for the year ahead. 

Many of the traditions practised during this time stem 
from a legendary fight against a mythical beast, ‘Year’ 
(or ‘Nian’). A creature that has the appearance of an 
ox with a lion’s head, it is thought to emerge from its 
home in the sea at new year to harm people, animals 
and property; the Chinese believe that the colour red, 
fire and loud noises will ward it off – hence fireworks, 
red decorations and lanterns aplenty.

Each year has been assigned one of 12 zodiacs; 
2017 will be the year of the red fire rooster. It will be  
a year to spend primarily with your nearest and dearest. 
As the rooster is known for its dignity and efficiency, 
2017 is a year to work hard and remain patient while 
waiting for results. 

Food also plays a huge role in the Chinese New 
Year festivities – and like many other customs associated 
with the beginning of a new year, the foods served at 
celebratory feasts hold deeper meanings than simply 
being tasty.

Noodles
Put away your knives – for Chinese New Year you’ll  
need to serve noodles that are as long as possible.  
These strands represent a long life so the longer they  
are, the better. 

Dumplings
Fill up on these delicious packages of meat, seafood 
and vegetables – the more dumplings you eat during 



De Longhi 
coffeemaker 
Item 

B U S I N E S S  C O N N E C T I O N

New Year celebrations, the more money it is thought 
you will make during the year ahead! Make sure your 
dumplings have plenty of pleats at the top of the ‘money 
bag’ – too few represents poverty – and arrange them 
in lines rather than circles, as circles reflect a life that is 
going nowhere.

Abalone
Be sure to stock up on abalone: the Chinese word 
for this delicacy, ‘bao yu’, sounds like the Chinese 
equivalent to ‘guaranteed wealth’. Hedge your bets  
and pick up greenlip and tiger abalone at Costco 
stores. Take your cues from the Chinese, who like to 
steam it or include it in a hot pot.

Spring rolls
You’ve likely eaten your fair share of spring rolls at 
one of Australia’s myriad Chinese restaurants but did 
you know that during Chinese New Year they hold a 
significant meaning? Spring rolls resemble gold bars, 
symbolising wealth. 

Chinese New Year is also known as the Spring 
Festival, so these treats are considered particularly 
auspicious when eaten at this time of year.

Lobster and chicken
In Chinese mythology the lobster is considered the 
dragon of the sea, while chicken served whole – head, 
feet and all – is a representation of the phoenix. Both 
served together symbolise a strong marriage and family. 

Crab
Wholeness is an important concept during Chinese 
New Year: a whole duck, crab or chicken symbolises 
completion in both life and work. Crab is a favourite 
food at many celebrations already, but serve it whole 
for the new year and you’ll be setting yourself up for  
a good beginning and end to 2017.

Fish
Serve a whole fish – such as Costco’s whole baby 
barramundi – and you’ll definitely be on the right side 
of Chinese superstition. Customarily dished up as the 
last dish of the banquet, it signifies that those around 
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What to gift your Chinese New Year host
Kweichow Moutai Chinese baijiu 
China’s ultimate celebratory drink, this uniquely Chinese distilled 
liquor has notes of soy sauce and walnuts, making it the perfect 
match for your lucky Chinese meal.

Red envelopes
If your hosts have children it’s a good idea to 
come prepared with these traditional envelopes 
containing money. Red symbolises luck, while 
the money is representative of – you guessed 
it – wealth.

Wolf Blass Gold Label Shiraz
Drive home the good-luck message with a bottle of red wine for your 
welcoming host. This Wolf Blass shiraz is elegant and is a Chinese 
favourite, winning gold in the 2013 China Wine and Spirit Awards.

Apples and oranges
Apples and oranges respectively represent safety and fortune, so a 
gift of these fruits is an appropriate way to thank your host.

the table will soon encounter one another again. The 
Chinese words for ‘fish’ and ‘surplus’ sound the same, 
so they are inextricably linked. It follows, then, that 
serving fish will ensure your guests will always have 
slightly more than they need in terms of food, money, 
health and friendship. Double down on this emblematic 
meaning by saving some of the fish for tomorrow’s 
leftovers; that way you will have extra food both in 
reality and symbolically. 

Rice cakes
While noodles are preferred over rice during Chinese 
New Year, serving rice cakes indicates continuing 
prosperity for the coming years. Eating rice cakes is 
also used as a marker to welcome the spring harvest, 
which often correlates with the lunar new year.

There are a plethora of symbolic foods to serve 
during Chinese New Year. As well as the above, you 
can’t go wrong with sticky rice, bamboo shoots and 
meatballs on your plate. So get planning your menu, 
and be sure to set off plenty of fireworks to welcome  
the year of the fire rooster! 

THE COSTCO 
CONNECTION

Kweichow Moutai 
Chinese baijiu 
53% 500mL 
Item 39519

Johnnie Walker 
Blue Label Scotch 
Whisky Chinese 
New Year Limited 
Edition 750mL 
Item 40713

Wolf Blass Gold 
Label Shiraz 
Year of Rooster 
750mL 
Item 40716



Intelligently purifies, 
heats and cools you.
Automatically purifies to remove 99.95% of fine 
particles such as allergens and pollutants.2 

Pollen and 
allergens

Bacteria, viruses 
and mould

Industrial and
auto emissions

Pet danderOdours and 
domestic fumes

Potentially harmful 
ultrafine particles

2 Tested to EN1822, of fine particles in the air.

1 Suction test based on IEC 60312-1, 5.8 and 5.9 loaded to bin full.

Cord-free. Hassle-free. 
The most powerful 
suction of any cordless 
stick vacuum.1
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B U Y E R ’ S  P I C K

Australia is full of natural riches and wonders and 
nowhere is this more apparent than our incredible 
opals and pearls. As unique and precious as the 

land and seas from which they come, these precious 
gems are treated with the reverence they deserve 
throughout every stage of their journey from their natural 
habitat to their arrival in Costco’s warehouses.

Opals
Our unofficial national gemstone, Australia produces 
95 per cent of the world’s opals, thanks to the events 
of 100 million years ago when a vast ancient sea that 
covered 60 per cent of Australia began retreating. This 
drying out effect released silica through the weathering 
of sandstone, which over considerable time allowed 
precious opals to form in the silica-rich gel.

“Our opals are mainly sourced from Lightning Ridge 
in New South Wales, Coober Pedy in South Australia 
and Quilpie in Queensland,” says Anastasi Dalton, retail 
manager at Toscow Australia. “We’re fortunate – being 
the biggest opal supplier in the world, we get first pick of 
all the opals before any other wholesaler out there.”

Dalton details the elaborate process involved in 
producing an item of opal jewellery. “After opals are 
mined we bring them to the surface and let them sit 
in conditions that are favourable to the outside air for 
around 12 months, to avoid cracking,” he says. “Then 
every opal goes through a painstaking process under 
a microscope where the jeweller buffs the rock as close 
as they can to the opal. Every opal contains 5 to 10 per 
cent of ancient sea water so they mustn’t touch the opal 
itself, otherwise it will crack and the ancient sea water 
will run out and it will lose its colour.”

As the only gemstone in the world that contains all 
the colours of the rainbow, the colour variations in opals 
relate to the size of the bubbles of the ancient  
sea within, he says. 

“Opals containing reds, oranges, and golds have 
large bubbles, while smaller bubbles produce vibrant 
blues and greens. It’s quite fascinating, and no two 
opals in the world are the same.”

Whether fashioned into a pendant, earrings or a 
ring, the diverse styles and colours available in opal 
jewellery mean Costco members are assured of finding 
their perfect piece. 

Australian 
South Sea pearls
Australian South Sea pearls are produced by the 
largest, rarest and most valuable of all pearl oysters,  
the Pinctada maxima found on 80 Mile Beach, south  
of Broome in Western Australia. 

Containing the world’s last significant population of 
wild Pinctada maxima oysters, this precious coastline is 
fiercely protected by the Western Australian Department 
of Fisheries, ensuring the population is as healthy 
today as when the pearl beds were first discovered by 
European settlers in the mid-19th century. 

 “The Pinctada maxima oyster produces the thickest 
and finest quality pearl nacre of any oyster,” explains 
Peter Bracher, executive director of Paspaley whose 
Australian pearl farms use wild oysters sustainably 
collected by pearl divers. Other pearl producing regions 
use various species of oysters and mussels grown in 
land-based hatcheries. 

gems
WORDS Zoe Meunier

True blue

Australia produces two treasured gems that are best in class 
globally: opals and South Sea pearls, adornments we can be 
proud to wear as jewellery.

gems



An eye for quality 
As Costco’s jewellery buyer, Jennifer Cataldo is in the enviable position of deciding which pieces to make 
available to Costco members, a role she adores. 

“What’s not to love about jewellery? It’s such an emotional purchase and very personal, either in my role 
as a buyer or as the end consumer,” says Cataldo, who appreciates being able to purchase from her own 
backyard. “I love that I have the ability to source from Australia’s own resources – what’s considered our 
national gemstone, the opal, and the beautiful and rare Australian South Sea pearl.”  

Choosing timeless, classical items that “can be worn now but also passed on from generation to 
generation”, she has this advice for opal and pearl buyers: “The play of colour is crucial for opals, while for 
pearls, look for a deep and radiant natural lustre. And in general, go with your gut, as you need to feel an 
emotional connection to a piece of jewellery.”  
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Once collected from their natural habitat, the  
oysters are transported to remote pearl farms along  
the Kimberley coast. 

“This area is one of the world’s last great pristine 
wildernesses,” Bracher explains enthusiastically. “Its 
waters are rich with nutrients and free of pollution, 
which allows the oysters to thrive and to produce pearls 
of unrivalled quality.”

The Australian Pinctada maxima oyster produces 
just one cultured pearl every two to three years – a true 

testament to how rare and precious it is and the reason the 
world’s great jewellery houses are clamouring for them.  

“The majority of pearls from other regions are bleached, 
dyed and subjected to various processes to enhance their 
lustre,” he says. 

“Fine quality Australian South Sea pearls such as those 
offered by Costco require no treatment. They are simply 
washed to remove any salt or residue and set into jewellery 
with their natural colour and lustre exactly as they emerged 
from the oyster.” 

THE COSTCO 
CONNECTION

A selection of Australian South Sea pearl jewellery  
from the range available at Costco.

A selection of opal pendants and earrings from the  
range available at Costco.
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Smoking is a barbecue technique not often seen in 
Australia, but the benefits of this American-style low, 
slow cooking technique brings unrivalled tenderness to 

beef, while the smoke of wood chips infuses terrific flavour. 
Experimenting with different types of wood chips – oak,  
apple, hickory and mesquite, for example – will deliver 

different enticing flavours. So if you’ve ever wondered how 
to achieve delicious smoky-flavoured ultra-tender beef, simply 
follow the steps opposite. Here, we’ve taken a cut of brisket 
(7 kilograms) and shown you how to smoke it – in glorious 
southern style. You will need to use a kettle style barbecue  
for this slow-cook method.
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BBQ smoking
-style 

M A S T E R  T H E  A R T  O F
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Start by preparing 
your brisket the 
day before serving. 
Choose your 
favourite marinade 
or make a dry 
spice rub and cover 
the meat with it. 
Place the brisket 
in the refrigerator 
overnight.

C H E F ’ S  T I P

5 K G  C U T  O F  B R I S K E T 
S E R V E S  1 2 – 1 5  P E O P L E

C H E F ’ S  T I P

S M O K I N G  T I M E  I S  A B O U T  1 . 5 
H O U R S  P E R  5 0 0 G  O F  B E E F .

F O R  Y O U R  T A B L E

THE COSTCO 
CONNECTION

The Masterbuilt Barrel Grill is the ideal tool 
for smoking meats. Item 610286

01
04
Once the barbecue has reached 125°C and smoke 
fills the lid, place the brisket fat side up on the rack. 
Close the lid. As the fat cooks and dissolves, it will drip 
through the meat.

02
Woodchips can be soaked 
in water 24  
hours in advance. This 
will ensure the chips do 
not ignite or burn, but 
rather smoulder, creating a 
smoke to flavour the meat 
throughout the cooking 
process. Scatter the 
woodchips over the coals 
– the more you add, the 
greater the smoke flavour 
in the meat. Balance the 
wire rack over chips and 
coals, then close the lid of 
the barbecue.

05
Check the brisket periodically, adding more chips if 
needed. Basting can be done now but be sure to move 
quickly so as not to lose heat from the barbecue.

03
Remove from refrigerator 
before cooking to allow 
the meat to reach room 
temperature. Prepare the 
barbecue – ignite the 
charcoal and let it burn 
until it is ash coloured.

06
Don’t turn the brisket during cooking. You want the fat to 
continue to drip down through the meat. After 8–9 hours 
the brisket should be cooked to your liking. Remove the 
meat from the barbecue and rest before carving.



Find it in the refrigerated aisle in Costco!
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Try our new fresh Mex Salsa, 
a new addition to the Salad 
Servers range. This home 
made chunky salsa dip with 
roasted tomatoes & peppers, 
lime, jalapeños & coriander is 
popping with flavour!
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www.saladservers.com.au
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From elevenses to the climax of your 
holiday feast, the taste is sweet.

A golden bird with refined flavour and 
ample servings to cater for a gathering.

Festive desserts

Cured and baked to perfection with a 
honey glaze, scoring and cloves.

Glazed Christmas ham

Christmas turkey

Red baby potatoes 2.5kg 
Item 11460

Fresh whole turkey 7–8kg 
Item 14888

Dutch carrots 600g 
Item 28738

Kirkland Signature glass 
baubles 9 piece 
Item 998721

Mt Mercer ham on the 
bone whole and half legs 
Item 40534 and 40416

Newcastle’s Pudding Lady 
Christmas pudding 1.2kg 

Item 37088 Van Dienman 
Croquembouche Kit 

1.19kg 
Item 39733

Holiday Cookie Platter 
70 Pack 1.6kg 
Item 36482

Kirkland Signature Belgian 
Chocolate Box 570kg 

Item 869351

Piquant flavours and contrasting textures 
make cheeses a gourmet delight.

Gourmet cheeses

Clockwise from top left: 
Meredith Marinated Goat Cheese 
320g Item 10600, Il Trufflelino Truffle 
Cheddar 400g Item 39334, Wookey 
Hole Cave Aged Cheddar 400g 
Item17876, Fromager d'Affinois 
454g Item 29810, Vega Mancha 
Manchego 370g Item 25089, Long 
Clawson Blue Stilton 454g Item 
11093, Little White Goat Co Goat 
Chevre 300g Item 39554.

Spoil your loved ones this Christmas with 
mouthwatering feasts,  courtesy of Costco. We’ve 
packed these pages are full of festive ideas, from 
stuffing a succulent turkey and glazing a ham to tips 
on serving our rich and fruity Christmas pudding and 
putting together the perfect cheese board.
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COSTCO  C H R I S T M A S  R E C I P E S

Christmas ham glaze
Preheat oven to 180C. Line a large roasting pan with baking paper. 
Remove skin from ham and score. Combine 1 ½ cups apricot jam,  
1 cup firmly packed brown sugar, 60ml bottle orange liqueur or ¹/3 cup 
orange juice and 1 tablespoon Dijon mustard in a saucepan. Stir over  
a medium heat until sugar dissolves and mixture comes to the boil. 
Simmer for 5 minutes or until thickened. Cool. Brush glaze, liberally,  
over ham and bake for 45-60 minutes, basting throughout cooking  
until glaze is golden.

Oysters with  
pink onion dressing
In a small saucepan, heat ¹/3 cup rice wine vinegar, 1 small finely 
chopped red onion, 1 tbs caster sugar, 1 stalk fresh tarragon, salt and 
pepper over a medium heat until mixture comes to the boil. Reduce heat 
and simmer for 1 minute. Remove from heat and cool. Discard tarragon. 
Place oysters on a bed of rock salt. Spoon a little onion sauce over 
oysters and serve.

Side of salmon with 
vegetables and lemon dressing
Place side of salmon onto a serving platter. Top with very thinly sliced 
pickled baby red and yellow beetroot, pink radishes, watercress and 
micro herbs. Drizzle with extra virgin olive oil, dill and lemon. Season 
with salt and freshly ground black pepper. 

Christmas turkey stuffing
Preheat oven to 180C. Line a large roasting pan with baking paper. 
Heat 40g butter and 2 tbs olive oil in a frying pan over medium heat. 
When melted, add 1 large finely chopped brown onion and 3 rashers 
finely chopped rindless bacon. Cook for 10 minutes or until softened. 
Cool. Combine 8 cups sour dough breadcrumbs, onion mixture, 1 cup 
chopped craisins, ½ cup chopped pistachios, 1 bunch sage leaves, 
finely chopped, 2 eggs, whisked, salt and pepper in a large bowl.  
Fill front and back cavities of turkey and truss. Place in prepared roasting 
pan and cook as per packet instructions. (This stuffing recipe is sufficient 
to fill a 7.5kg turkey).

Seafood, salads, roast and cured meats: 
these are the dishes of celebration.

A festive feast 

Norlax double smoked salmon 300g 
Item 15827

The Salad Servers sweet potato  
and kale cous cous 1kg 

Item 40469

Fresh pork leg boned  
and rolled. Served with  

Pink Lady apples 
Item 13208

The Salad Servers red rice  
and lentil tabouleh 

Item 40462

Cooked Tiger Prawns
Item 22694 and 16249

 Fresh Pacific oysters 1 dozen 
Item 13079
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foodFinger
PHOTOGRAPHY Al Richardson  •  STYLING Amber Keller 

Buffet-style bites are perfect for events where 
people are socialising on the move.

Glorious Foodies Tear & Share 
Camembert Wreath 500g Item 39794

Angus Gourmet Cocktail Burger Kit  
with Brioche Buns Item 32720

Stonefire Naan Dippers 
440g topped with 
Tandoori Chicken & 
Minted Yoghurt 
Item 38561
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C H R I S T M A S  C A T E R I N G

Baker Liz Rees’s favourite Christmas item is Costco’s traditional fruit 
cake. “It has the highest amount of fruit for a fruit cake and the 
best ingredients I’ve ever seen,” she says, adding that it’s as good 
as any cake she could make in her own kitchen at home. “And 

it’s one time of year that you can indulge!”
Rees has been a professional baker for 15 years and supervisor of 

the Costco Ringwood bakery for three. With 17,000 cakes to be made 
for Christmas this year, she says the scale of production is intense but the 
atmosphere is 100 per cent positive. “Everybody who works at Costco 
wants to work here. We all love our jobs,” she says.

Her 20 staff are also qualified bakers and experienced cake 
decorators, and a key aspect of her role is quality control, from the 
freshness of the fruit decorating the Pavlovas to the crisp trellis on the 
apple pies and ripples of icing detailing the surface of Costco’s famous 
Chocolate Mud Cake.

Work starts at 5am with mixing the dinner rolls, muffins, sponges, 
Christmas cakes and pumpkin pies from scratch and proving the 
croissant and bagel doughs before they go into the ovens. A giant 
muffin machine uses air pressure to deliver just the right quantity of mix 
into the patty pans for the chocolate, blueberry and new chia seed and 
lemon muffins. The bakery staff hustle to keep up. Then the cake cutting, 
filling and decorating starts before all the baked goods are packaged 
and put into the display units ready for the influx of customers at 10am.

In addition to sure-fire favourites like the apple pie and Chocolate 
Mud Cake, seasonal offerings include pumpkin pie with spiced filling, 
chocolate or vanilla sponges with two choices of decoration designs, 
apricot glazed Pavlovas with kiwifruit, mixed berries, apricots and fresh 
cream, and Holiday Cookie Platters of mixed chocolate  
mint shortbread, ginger cookies, jam drops and snowy white macaroons 
made with coconut and cranberries.

The regular pastries and cookies on offer include Variety Danish 
packs (12), almond or chocolate croissants (8), mini apple turnovers 
(18) and mini chocolate chip cookies (45). The breads range from 
dinner rolls in packs of 36 to three-packs of sourdough baguettes, two-
packs of Turkish bread, a dozen plain croissants and mix  
and match six packs of bagels from a selection of plain, sesame seed, 
raisin and cinnamon and blueberry. 

Apart from using the best quality ingredients and cooking baked 
goods fresh to be consumed that day, Rees applies taste test and visual 
presentation standards to ensure the Costco bakery easily outperforms 
supermarket offerings.   

And on a personal level she’s a repeat customer for the Variety 
Danish pack and “everyone loves the apple pie” she says. 

As the saying goes, the proof is in the pudding. 

PHOTOGRAPHY Al Richardson  •  STYLING Amber Keller  •  WORDS Gillian Samuel

eatLet them cake
Costco’s baked goods are cooked fresh every morning 
and are so tasty they consistently find their way to the 
supervisor – and quality controller’s – table.  
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Black Forest Cake 2.4kg 
Item 36358

Lattice Apple Pie 2kg 
Item 36093

Fresh Cream Pavlova 1.5kg 
Item 32114
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Costco’s wine buyer Jody Farrell shares 
her expertise on selecting exactly the 
right style of wine to complement the 
food you are serving.

F O R  Y O U R  T A B L E

I have a large family and we love to entertain so I know from 
experience that choosing wines can be difficult when you are trying 
to cater for everyone’s tastes. Here we will cover off a couple of the 
basic food and wine pairing rules that make selecting wine easier 
and that are bound appeal to the majority of your guests.

It’s also fun to mix in a couple of unexpected bottles and, if 
you’re still at a loss, bubbles go with everything!

Salt needs crispness 
Planning on having fresh seafood for Christmas lunch, or maybe 
a charcuterie board? Choose a crisp wine with high acidity to 
balance the saltiness. My go-to favourites are dry Rieslings and 
Champagne, and if you’re looking for something a little different try 
a Prosecco or Chablis. 

Pair wines with sauces
Lemon-based sauces pair beautifully with Sauvignon Blancs. For 
something a little different try Sancerre, a French wine made from 

Sauvignon Blanc grapes with a delicate acidity. Heavy sauces  
and rich gravies hold up to Australia’s beloved hearty reds. 

I’m sure most of you already have a go-to red, but below are 
some of mine.

No sauce? Match the food.
The first pairing that comes to my mind is grilled salmon and  
Pinot Noir. The earthy flavours of both complement each  
other beautifully.

You might be surprised to find that the spices and sweetness 
of glazed ham actually pair perfectly with beer, but since we are 
talking about wine, go for one with lots of fruit flavours, such as a 
Shiraz or even a sparkling red.

Tannins balance fat, so if you’re thinking of serving duck, rib eye 
steak or pork belly, serve these dishes with a full-bodied Cabernet 
Sauvignon with its muscular hints of savoury flavours. 

Perfectpairings
PHOTOGRAPHY Al Richardson  •  STYLING Amber Keller  

From left to right:
Amelia Park Shiraz Item 39421, Pauletts Polish Hill River Riesling Item 37086, Accademia Prosecco Item 38945, Henschke Henry’s Seven Shiraz, Grenache and 
Viognier Item 36043, Kirkland Signature Signature Series Premier Cru Chablis Item 1043144, Wynns the Siding Coonawarra Cabernet Sauvignon Item 33958, 
d’Arenberg Peppermint Paddock Sparkling Chambourcin Item 40055, Vignerons á Crezancy Sancerre Item 68364, Stonier Pinot Noir Item 12733.



      @darenbergwineEnjoy responsibly

ICONSDeadA162431628 2016-08-30T16:33:23+10:00



Give alittle
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F O R  Y O U R  E N J O Y M E N T

Although Australians don’t traditionally celebrate 
Thanksgiving, we think there are some compelling 
reasons why they should. WORDS Sarah Norris

If there’s one thing we know about Thanksgiving 
from the countless Hollywood films where it plays  
a starring role, it’s that the North American holiday 

is all about turkey. And we’re not just talking any 
turkey here, but a giant, golden, roasted bird the 
size of a small shrub. 

Given its hero status as the centrepiece of this  
well-loved annual celebration, it’s hard to believe 
that the turkey is not a traditional Thanksgiving 
delicacy. In fact, the reason for its inclusion is not 
actually known.   

Thanksgiving’s roots date back to 1621 when the 
pilgrims and Puritans, who had travelled from Europe 
to America to find a new home, invited local Native 

Americans to a feast to give thanks for a successful 
growing season (before this, things had looked 
uncertain). On the menu was goose, lobster, cod 
and deer. 

From then presidents and politicians held the 
odd Thanksgiving celebration over the years but it 
wasn’t until the height of the Civil War in 1863 that 
Abraham Lincoln heeded a 36-year campaign by 
Sarah Josepha Hale to establish Thanksgiving as a 
yearly national event. 

The influential author (who among countless other 
achievements wrote the nursery rhyme ‘Mary Had 
a Little Lamb’) argued that an official day of thanks 
would help unite the country. Lincoln fixed the day to 
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Fresh Whole Turkey  
7–8Kg Item 14888

Pumpkin Pie 
Item 14143

the final Thursday in November, where it remained until 
1939 when Franklin Roosevelt shifted it to the fourth 
Thursday of the month to boost retail sales during the 
Great Depression. 

How the turkey became the star of the day is a 
mystery, however. Historians say it was for pragmatic 
reasons – the birds are large so they can feed a large 
group of hungry people and, unlike cows or chickens, 
they don’t serve any other purpose such as laying eggs 
or making milk. 

In contrast, The New York Times says the turkey 
consolidated its place at the centre of the Thanksgiving 
table thanks to late-19th century marketing efforts by the 
poultry industry. 

The choice of some other flagship dishes of the day – 
cranberry sauce and pumpkin pie – is another unknown 
(especially considering the pilgrims wouldn’t have had 
the sugar, butter and flour needed to make them). 

In her wide-ranging The Cook’s Companion, 
Stephanie Alexander, one of Australia’s most highly 
acclaimed food authors, says, “Each family has its own 
[Thanksgiving] traditions, although there will always be 
turkey, cranberry sauce, mashed potato and candied 
sweet potato – and usually pumpkin pie.” There’s also 
the ‘trimmings’, dishes such as stuffing, gravy, creamed 
corn, maple-roasted carrots and green beans. 

While the food is an obvious drawcard of the day, 
there are a couple other customs enjoyed, such as 
watching National Football League games and the 
Macy’s Thanksgiving Day Parade – a hallowed event 
that, since 1924, has seen a pageant of giant balloons, 
floats, cheerleaders, clowns and marching bands take 

over the streets of New York. For most people, however, it’s 
their most loved holiday because it’s inclusive. 

“My American friends say that Thanksgiving is noted for 
its ecumenical character: everyone joins in, whatever their 
faith, colour or ethnic origins,” says Alexander.

For those who can jolt themselves out of their food  
coma, the day after Thanksgiving is known as ‘Black 
Friday’ – the first day of the Christmas shopping season. 
While in Australia it’s the name was given to the deadly 
Victorian bushfires of 1939, in the United States, the United 
Kingdom and Canada it describes the biggest shopping 
day of the year. Some say the name originates from the 
accounting practice of marking profits in black  
ink and losses in red. 

Known for its ‘doorbuster’ deals, last year US Black 
Friday sales reached US$10 billion. The retail savvy 
consider it optimum bargain-hunting time for those in the 
market for a gadget or tech item, as many electronics 
retailers slash their prices, including Costco Wholesale so 
be sure to visit your local warehouse after 24 November! 

ABOVE: Macy’s Thanksgiving Day Parade in New York 
City. RIGHT: A shopfront on the last Friday in November, 
Black Friday, the biggest shopping day of the year in the 
United States. BELOW: The statue of Abraham Lincoln at  
the Lincoln Memorial in Washington DC. 
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Bring
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Do you demonstrate the Christmas spirit with  
a welcoming wreath on your front door?  
A fully dressed tree in the lounge for the kids 

and a nativity scene on the sideboard? Fairy lights 
and tinsel? Our Christmas decoration traditions date 
back at least a thousand years, when fir trees were 
suspended upside down from ceilings in Northern 
Europe to mark the winter solstice. 

Evergreen foliage has been popular for celebrating 
the promise of regeneration since pagan times, with 
holly and mistletoe giving us our traditional red and 
white Christmas colours, as worn that generous old 
gentleman much loved by children, Saint Nicholas, 
Santa Claus or Father Christmas. These days wreaths 
can come in all sorts of materials and colours that you 
can match to your décor or use to make a seasonal 
style statement. 

In early times some Christmas trees were made  
of pyramids of wood embellished with paper, apples 
and candles, that could be carried from house to 
house. Sometimes the trees were set on fire, both 
accidentally and on purpose which is where the 
tradition of burning the Yule log came from, although 
it was supposedly started by single men throwing a 
party to attract prospective wives!

Candles as decorations naturally represent a fire 
hazard, so much so that in the 19th century American 
insurance companies tried to get them banned from 
use on Christmas trees. Fortunately the first string of 
electric lights was invented as a safer option in 1895 
and they remain a twinkly Christmas staple to this day. 
Some people leave their fairy lights up all year round 

for the festive ambience: try decorating the deck, trees 
in your garden or simply drape them over a mirror or 
another furnishing fixture for a bit of star power.

Sparkling tinsel originated in Germany in the early 
1600s but only for the very wealthy. The original 
tinsel was made from real silver hammered paper thin, 
shredded and threaded into chains. Later versions 
were made from tin or lead, and were so popular the 
process was mechanised to keep up with demand, but 
it was the British who came up with the lightweight 
tinsel we are familiar with now. Some say it represents 
angels’ hair.

Blown glass baubles were another German 
innovation, dating from the 1840s and eagerly 
embraced by Britain’s Queen Victoria, a trend setter 
who loved celebrating Christmas with a big tree and 
the whole works. The practice quickly spread and 
American retailer Frank Winfield Woolworth built part 
of his empire on the $25 million a year in Christmas 
bauble sales he was earning by the end of the 19th 
century. They were once expensive items but today 
both glass and durable plastic baubles are available 
and affordable for every family. Don’t forget the 
topper: a star or an angel – your choice.

These days we can have all the traditions – without 
the fire hazards – and decorating your home at 
Christmas is an activity the whole family can share 
and enjoy. It’s a great idea to assign a special bauble 
to each family member to hang on the Christmas tree 
every year and to make a ritual out of dressing the 
tree and putting up decorations to really get everyone 
in the holiday spirit. Merry Christmas!  

WORDS Gillian Samuel

How much fun is Christmas? It’s the time of year you can go overboard 
on sparkly, shiny decorations and celebrate tradition at the same time.

bling

2.08 metre 
Outdoor Elk  
Item 37985

KS 9pc glass 
baubles Item 

998721

150mm bauble 
set Item 
753368

1.8m LED Pop-Up 
fabric snowman 

Item 38268

KS 14pc glass 
baubles Item 

989050

Pop Up baubles 
Item 

38262
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BREADS
...and

BEVERAGES
...and

DIPS
...and

DRESSINGS
...and

BATTERS
...and

SAUCES
...and

SMOOTHIES
...and

DESSERTS
...and

SPREADS
...and

SOUPS
...and

TRIMMINGS...
Holiday

For delicious holiday creations
visit blendtec.com/recipes.
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The Christmas

hit list
You know who you have to buy for so take this handy 
list and grab your trolley. Ready, steady, shop!

F O R  Y O U R  F A M I L Y
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Number one son
Indulge his deejay leanings with the Bose 
SoundLink On-Ear Bluetooth Headphones. 
A wallet from Fossil or Guess says you 
recognise he’s becoming his own man, while 
Maisto model cars are collectible by boys young and  
old, and remote controlled cars appeal across all age 
groups also. 

Binoculars or a surfboard reflect outdoor interests, while 
little rascals will love the water bomb toys – or Star Wars 
Rogue One figurines for role-playing their favourite 
moments from the holiday-release next episode may be 
a drier option. Our two ranges on offer feature Kylo 
Ren, Finn, Rey and the enigmatic K-2SO. 

Your little princess
A Swarovski jewellery piece will appeal to a more  
grown-up princess, while younger girls will love creating 
their own with a Personalised Jewellery Studio kit. The 
Princess Fantasy dress-up chests come with three outfits  
to share the play with friends, and three dolls as well.  
And the darling Disney Toddler Dolls depict a range of  
movie heroines, including the princesses from Frozen and 
Ariel from The Little Mermaid

Gender neutral
Both educational and decorative, the Smithsonian 
Projector puts the planets and other objects in 
space on your child’s bedroom ceiling, while also 
serving as a nightlight. We also have a wide a 
selection of book sets and gift cards for everything 
from crafts to movies and theme parks, including  
Monkey Mania. 

And if you want to encourage the kids to play more 
outdoors, why not give them their own two-storey cubby 
house? They may never leave home!

Nanna
A keen gardener will love a quirky wrought iron bicycle 
plant stand to display her plants, while a Swarovski figurine 
is a sparkling addition to a china cabinet or dressing table, 
and a plush throw is super luxurious. 

French Champagne says you respect her life experience 
and sense of fun: choose from labels like Mumm, Bollinger 
and Veuve Clicquot. Don’t forget our giant boxes of 
Belgian chocolates either.

For him
Top of the line Bose headphones 
tell him he’s special, while a power 
bank is a practical choice for the 
technically inclined. If he’s a wiz in the 
kitchen, consider a Schmidt German 
steel knife set with a magnetic block.

If your guy is a classicist consider 
giving him a Swiss watch by a brand such as Wenger, 
while Hugo Boss and Armani are elegant choices for the 
fashion-conscious male, and the Casio G-Shock is perfect 
for the active type. And for the man who’s both active and 
laid back, a Chillax Parachute Silk Double Travel Hammock 
is a relaxation aid you can share together!

For her
You can’t go wrong with a piece of jewellery and  
coloured stones are especially suited to the festive spirit  
of Christmas: sapphires, citrines, rubies, amethysts or 
rainbow-hued opals. Alternatively a jewellery piece 
featuring black pearls epitomises lustrous glamour. If  
you’re going to buy a ring, be sure to check her size.  
Tip: trace the inside of one of her existing rings onto  
a piece of paper and bring it to the warehouse. 

A new handbag is one gift where you don’t have to 
worry about getting the size right. You can opt for classic 
elegance with Coach or choose a Kate Spade for New 
York femininity, or Fossil or Guess to tap into 
contemporary zeitgeist. 

Party uncle
We all know one of these. The Jägermeister gift 
pack with a sleek black and metallic hip flask 
should go down a treat. Undies may be a cliché 
but with brands like Calvin Klein, Hugo Boss 
and Tommy Hilfiger you can let him think he’s 
the player he thinks he is. 

If party uncle is the man in your life, a De 
Longhi coffeemaker is a great addition to his bachelor kitchen, 
or the latest X-Box or PlayStation games consol to his den.

Father-in-law
A bottle of single malt whiskey or his spirit of preference in 
an imposing presentation pack is bound to score. And if you 
really want to make an impression you can get him keenly 
priced Penfolds Grange or premium baiju. 

WORDS Gillian Samuel

Star Wars 
figurines 
Item 950255

De Longhi 
coffeemaker 
Item 40178

Cubbyhouse 
Item 2012010

Bose SoundLink 
On-Ear 
Bluetooth 
Headphones 
Item 1113000

Chillax Parachute Double 
Travel Hammock  
Item 397545
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LEARNING AIDS 
From preparing your pre-schooler to tackle maths to practice runs on NAPLAN 

tests and guidelines for correctly presenting written information, these workbooks 
help kids get a handle on the numeracy and language skills they need and will 

be tested on at school.

SUPER-SMART CLOCK 
The AcuRite Intelli-Time Alarm Clock’s illuminated colour display shows the 
indoor and outdoor temperature, Intelli-Time clock, the date, day of the week 
and moon phase, and also offers USB charging for compatible smartphones.
Item 38279

ERASABLE PEN SET  
Errors in writing become  
a thing of the past with  
Pilot Frixion Erasable  
Pens. The innovative gel  
ink formulation means you 
can simply use the eraser 
on the pen to turn the ink 
invisible – and ready to 
immediately write over 
again. Available in an 
assorted colour 10 pack.
Item 601396

COLOUR ADJUSTABLE DESK LAMP
The touch-controlled OttLite Led Desk Lamp 
and USB adjusts to three color temperatures 
and five brightness settings, while the 
colour-changing tunnel in the base glows 
either in the colour of your choice or cycles 
through the entire spectrum.
Item 201582

Plus the flexible gooseneck 
is adjustable and the handy 
5V, 2.1A built-in USB port 
fully charges smartphones 
and tablets. It’s the coolest 
study lamp on the market!

WORLD GLOBE
Put the world at their 
fingertips with the 30.5cm 
Replogle World Globe 
which features more than 
4000 geographical and 
political place names. It’s  
a great reference tool and 
there is nothing like spinning 
the globe to choose the 
family’s next holiday 
destination.
Item 660161

Costco’s quality educational resources for pre-kindy through to high school are  
based around the Australian curriculum and include workbooks, flash cards,  
early learning reading packs and cool accessories to get your kids motivated. 

Back to school
B U Y E R ’ S  P I C K
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bridgestone.com.au

Ecopia is the ideal tyre for city 
and highway driving. It offers 
superior ride comfort, handling 
and wear life, with the benefi ts 
of fuel saving technology.

Potenza performance tyres 
deliver ultimate handling 
and response, allowing you 
to take sharp turns with 
maximum precision.

Developed with luxury touring 
in mind Turanza tyres are 
engineered to provide a smooth, 
comfortable and reliable ride in 
any condition.

Whether you’re tackling the 
harshest 4WD terrain or hitting 
the highway in a luxury SUV, 
 there’s a hard working Dueler 
tyre for you.

Still Australia’s
most trusted hands
Just one handprint of tread connects 
each of your tyres to the road.

Which is why more Australians put 
their safety in Bridgestone’s hands.

View the full Bridgestone range in store now.
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B U Y E R ’ S  P I C K S

We’ve made a commitment to our 
members to turn your shopping experience 
into a treasure hunt. You never know what 
might turn up at your local warehouse…

What’s
NEW

Recipes for a feast
A trusted source of the best recipes for decades, 
The Australian Women’s Weekly comes to the party 
again with a new cookbook. Item 40206

Protected
This twin pack of Huntkey six-plug
powerboards won’t let you overload 
and each one boasts the bonus of 
two USB charging outlets. Item 38176

Well 
stacked
This elegant chrome 
wine rack with its 12 
by 9 tier capacity 
will satisfy a serious 
collector while 
looking handsome 
enough to grace 
the dining room. 
The strong but light 
and graceful design 
and construction hit 
the right style notes 
to blend with most 
modern décors. 
Item180002

Oliver’s 
Xmas 
The ‘naked chef’ turns 
his no-fuss talents to 
creating delicious 
seasonal dishes that 
will delight your 
family and guests. 
Item 40208

Spa heaven 
Sink into the multi-jet  
Lifestyle Spas & Leisure Milan 
Outdoor Spa, tip your head 
back onto the soft moulded 
head rests and let the jets 
massage you from the neck 
to the soles of your feet. Ah, 
spa heaven! Item 39996 

Lightbulb moment
Synch it to your playlist for an instant party atmosphere or simply 
personalise mood lighting to your taste at home, controllable from 
your smart phone. You can dim, brighten, change and set alerts, with 
25,000 hours of working life. Item 70002
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webbernaturals.com

FAMILY OWNED

OPERATED
AND

Quality is at the top of our list so Webber Naturals can be  
at the top of yours.

Testing above and beyond the standard.

Webber Naturals goes beyond standard requirements by using mass spectrometry (mass spec),  
the most accurate detection technology, along with high performance liquid chromatography 
(HPLC), gas chromatography (GC), thin layer chromatography (TLC), and other sophisticated 
techniques designed to help isolate and quantify a variety of molecules and compounds.  
We also do allergen, microbial, GMO, and radiation testing.

We are the only natural supplement company using such a wide range of highly sophisticated 
scientific testing methodologies. This helps us exceed international standards, and set new 
ones for nutritional products.
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